Department of Public Health and Social Services
Division of Environmental Health 3
Food Establishment Inspection Report Page | of =
[INSPECTION] RSN] TVEE]JGRADE | INSPECTION DATE ESTABLISHMENT NAME —
Egular “ % Z ! © ! ]e a"‘ODE_
[Fotowsp |, TIME IN TIME OUT _ |PERMIT HOLDER
[compiaint | | |RATING |O°HOAM| 2220 PM |  CHope, INCORPYRATED
Jinvestigation A SANITARY PERMIT NO. LOCATION (Address)
lOthBr: I-IDO 025'7'7 LOT 2 BLF ' E &GA’NA" f GO
— ESTABLISHMENT TYPE AREA TELEPHONE {No. of Risk Factor/intervention Violations [ | RISK CATEGORY |

PETAI W 477 & 24{ INo. of Repeat Risk Factor/Intervention Violations 3 > L
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle dasignated compliance {IN, OUT, N/O, N/A) for each numbered item. Mark *X" In appropriate box for COS and/or R.
IN = In compliance OUT = Not in compliance N/O = Not observed NIA = Not applicable  COS = Comrected on-site during inspection R = Repeat violation PTS = Demarit poinis

[Compliance Status = [COS R |PTS| |Gompliance Status = COS{ R [PTS
Supervision Potentially Hazardous Food (TCS Food
1 M ~pur Ferson in charge presant, demonstrates & 16 [:‘“ NIO|Proper cooking time and temperatures 6
knowladge, and performance duties 17 |IN OUT[ T 15|—Pmpar reheating procedures for hot holding [:]
Employea Health 18 |IN o [wa MiOlPrmoper cooling time and temperature 6
2 1IN EOUT lManagemenl awareness; policy present 6 19 [INLOLT NiA NfOJPruper hot holding temperatures = 5
3 inT'\puT |Proper use of reporting, restriction & exclusion 6 20 [nfout A JProper cold holding temperatures 3]
Good Hygienic Practices 21 [ oot na ) Nio|Proper date marking and disposition 5
4 ndour N nio ::r:::;o"’s::g' astngiesniing Lelaiiubor Consumer Advisory
5 UT N/A NIO |No discharge from eyes, nose, and mouth ]
Preventing Contamination by Hands 1 |22 IIN our C°"s"me:|::mk‘::}'$ LT 6
6 N DUT NA N0 JHands clean and propsrly washed 6
No bare hand contact with ready-lo-eat foods or 6 Highly Susceptible Populations
pproved aliernate method proparty followed 23 I'N ouT @ |T;a'§aurized Foods used; prohibited foods not 6
Adaquaie handwashing facilitles supplied & offared
8 out 6 —
@ accesslble =N Chemical
= F(_)_Od obl;pne':r?r:r:da;?:lzesouma 5 24 |iN OUT Focd additives: approved and properly used [
OUT N/A [N/O [Food received at proper temperatura _E 25 T Toxic substances properly identified, stored, Py
Food in good condition, safe, and unadulterated| 3] used
12 In out omInio Required records available: shellstock tags, 8 % Conformance mecudums
rasita destrection 26 lin outliva Compliance with variance, specialized 6
e Protection from Contamination rocess, and HACCP plan
TSER__;UT A —Food e e 5 Risk factors are improper praciices or procedures identified as the most
14 {PHAJUTE N Food ooniatt surlcoss. ciganad & saniiand 5 prevalent contribuling faclors of foodbome lliness or injury. Public Health
1ﬂ_|: Eu’r |:$f°' dispos(lj!lorl of ralumed.spr:viously & interventions are control measures to prevent foodbome lliness or injury.
L |

GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods

Mark "X" in box: If numbered ltem Is not In compllance andlor if COS and/or R.  COS =Correcied on-sile during inspection R =Repeat violation  PTS =Demerit points
lEompﬂance Etatus |Eﬁﬂ R IF' E' ompliance Status =
Safe Food and Water Proper Usa of Utensils

27 |Pastaurized d eggs used whare required 1 40 [In-use utensils: propariy stored 1
28 Water and lca from approved source 2 41 Itl::‘;ls:: Sulipnentindlinens ifveS oSl 1
29 Variance oblzined for specialized processing methods 1 42 |Single-usefsingle-servica arlicles: properly stored, used 1
Food Temperature Control 43 |Gloves used properly 1

30 Proper cooling methods used; adequate equipment for 1 Utensliis, Equipment and Vera-lﬁﬂ
temperature control 44 Food and nonfood-contact surfaces cleanable, propery 1

31 Plant food properdy cooked for hot holding 1 designed, constructed, and used
32 Approved thawing methods used 1 45 :V:arawashlng facilities: Installed, maintained, used, test 1
33 Thermometer provided and accurate 1 46 |Nonfood-conmct surfaces clean 1
Food Identification = Physical Facilities

34 I E ;Food properly labeled; original contalner | | | 1 47 I._I%t & cold waler avallable, adequale pressure 2
= Prevention of Food Contamination | | 48 Plumbing installed; proper backflow davices 2
35 Wsects. rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
36 X Caniamination prevented during food peparation, storage & 1 50 Toilet faclitles: properly constructed, supplied, & cleaned 2
37 1 51 Garbage/rafuse properly disposed, facilities maintained 2
38 1 52 [Physical faciiities Instalied, maintained, and clean 1
39 1 53 |Adequate ventilation and lighting: designated areas use 1
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I have read and understand mwlatlon(sl, and t am aware of the corrective mgasures that shall be taken,
e
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[ESTABLISHMENT NAME LOCATION (Address)
CHope LoT 2Bk |7 AGANA QN
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
2 s ¥ 1700028717 CHCPDE , | NCopTORATED
TEMPERATURE OBSERVATIONS
Item/Location Temperature (° F) ltem/Location Temperature (° F}
| SPAM_ BRPEACTAST PLATE [HH] [02.0
e Tuy [02-§
HAM BREAXFASY BIATE [HH | 107.0
HAM SaNDwICH | CH 74.0
Tona SANDWICH | CA 72-D
HOTDOs  SHnpWICH J e | 75D
Spmh QUSH\ | CH 72-0
CHY KELAGVEN | Ci 74 -&
SPAM  MUSUE\ } [OF 72-D
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS B

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A REGULAR INSPECHION WAS ConNDOCTED BRASED oOnN A
COMPLMNT 4 [9-0234 X # (€-0324 REGARDING Foob
TEMCG SVch AS CHICKEN rEUGLEN & ASSOPTED SAMDWICHES
NoT EE\NG PEfR\GERAITED | AS WELL AS TATYAS Beg
LoD WiiHout A4 " BEST BEFO[ZE_ Date” P A QOQR oD o2,
prREVious, InspecTiod dombocied kfq [l (O AN,

PEUA L EVIDENCE TO SuPPol Fools TPRoDUCAS NOT REING
PEre\ CEATED AT PRoPER Col> HADING TEMPE@ATURESR
WS OBSEvER . NO ENIDENCE. CF S0k SMELL. FloM
TATYAS WAC OBSERVEN During TME oF \NePEcTioN .

THE  foLLOWING WOLAToNS WERE ORSERNED

19 | PHF [Tce Foobs Sucr AR - Cricesn | BPAM RremecAST P & Ong
HAM BREAYFASTY PA NOU HELD AT THE PRoPER  HoT
oo, TEMPER#TURS OF 140°F 2 AmovE. ML Pue/Tck
Foops sl Be PRoPER(y Hot HELDS AT (4o P ABD
N PREVENT THE PRARID C‘B’;QOWTr-t O BACTER\G-.

Cog. PHE[TCS TooDsg PEMoVED TRoM ESHEUSHMENT.

Based on the inspection today, the items listed above identify violations which shall be corrected by the date specified by the Dapartment. Failure to comply may result in
further regulatory actions. If seeking to appeal tha result of this inspection, a writtan request for hearing must be submitted to the Director bafore the indicated correction
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ESTABLISHMENT NAME LOCATION (Address) 1
CHoDE T 2 BLr 17 AGMNA | Gy
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
2 ;L)@ Fos028 77 CropE N CopPORATED
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CORRECT

BY DATE

Violations cited in this report must be corrected within the time frames indicated, or as stated In Sections 8-405.11 and

8-406.11 of the Guam Food Code.

20

PHE/TCS FoodQ Suck AS: CQhickeN ketaGued  Span MUSUR,

X \JA12\O\J9. SANDWICrES  NoU HELD AT PRoPER CoLi™S oI

IC.

TEMPERATURE oOF 41°F X BELOW . AL PHF [Tcg Forh&

CO8]

SHALL  BE mOPE—PL\{ CoUi> HELD AT 41°F ® BEiow o

FRENVENT THE EAPLD GROWTH  OF BACTERIA-

Ccog . PHE /T FoodS BEMOVED .

23

NO THERMOMETER PRoVIDED FoR Foob CHAWAER [N

3/C |19

MMN SERVICE AREA . A THERMOMEIER SIMUL BE  Prouie(

L4

O ENSUPE FoODS  ARE  HELD AT Tie PROPER  TEMPERATUREL .

re

NGO LABELS PRovDeD FOR Fuoh [TBMS NOT IN oRvGisAL

CoNTAINER. /P\cr-t.ab MaGy N ReAR CHLn ) . LABE LS

SHALL BRe PT?O\HDEh To EnNCure  PROPEE IDENT\PICﬁTloN

Slo

BNANAS SIOREDS pIRECTLy (N THE FrogR . Foob St B ®/6]

TecPerly 22 QeRred (o mc,»«lag ABOVE.  THE Greounis T

PlZE\IEN‘(’ CoNTAM I A TION |

PHoTog TAeeN.

At Purcarts # 02152 |1SSOEDS.

Plc. ERiefFed o TME ABovE |

Based on the

date.

T B T Y E T T — —— T
inspaction today, the itams listed above Idenlify violations which shall be corrected by the date specﬂied by the Department. Failure to comply may result in
further regulatory actions. i seeking to appeal the result of this Inspection, a written request for hearing must be submitted to the Director before the Indicated correction
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